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PROBLEM TO BE SOLVED: To provide a tea bag capable of enjoying delicious tea for plural times. 
SOLUTION: This tea bag 1 is provided with an outer side filter bag 2 and an inner side filter bag 3. The outer side filter bag 2 
is composed of Japanese paper and the inner side filter bag 3 is composed of the Japanese paper thicker than the outer side 
filter bag 2. The outer side filter bag 2 contains a tea leaf kind 4 and the inner side filter bag 3 in the inside and the inner side 
filter bag 3 contains firmly compressed tea leaf kind 5 in the inside. The tea leaf kind 4 of the outer side filter bag 2 is the one 
for which the bracket fungus of the genus Fomes, a shelf fungus, enokitake fungus, a mushroom and green tea, etc., are 
roasted. The tea leaf kind 5 of the inner side filtering bag 3 is similar to the tea leaf kind 4 of the outer side filter bag 2, 
however, the ratio of the green tea and the mushroom is increased. 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original precisely. 
2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 

DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[The technical field to which invention belongs] this invention relates to the tea bag which holds tea leaves. 
[0002] 

[Description of the Prior Art] The conventional tea bag has held tea leaves in the filtration bag, and can make tea now easily by 

putting into a teacup, a teapot, etc. and pouring out boiling water. 

[0003] 

[Problem(s) to be Solved by the Invention] However, by the conventional tea bag, although a scent, the taste, and the color of the 

1 st cup of tea were good, the scent of tea, and the taste and a color became thin and there was a trouble of becoming less delicious 
as two cups, three cups, and tea were made. 

[0004] -this invention was made paying attention to such a conventional trouble, and aims the 3rd cup at offering the tea bag which 

can taste tea deliciously the 2nd cup. 

[0005] 

[Means for Solving the Problem] In order to attain the above-mentioned purpose, it is characterized by for the tea bag concerning 
this invention of a claim 1 having had the outside filtration bag and the inside filtration bag, for the aforementioned outside 
filtration bag having held tea leaves and the aforementioned inside filtration bag in the interior, and the aforementioned inside 
filtration bag having held the tea leaves compressed inside. 

many extracts, a scent, and its taste and color are deep and it can be tasted deliciously. Only the 1st cup but the 2nd Dag nieces. 
Other inside filtration bags which held tea leaves further may be held in the interior of an inside filtration bag. 
[0007] By the tea bag concerning this invention of a claim 1 , tea can be made by putting a tea bag into a teacup, a teapot, etc. and 
pouring out boiling water. As for the 1 st cup of tea, tea is extracted mainly from the tea leaves in an outside filtration bag. The tea 
leaves into which it was compressed in the inside filtration bag get loose, and the tea extracted from the interior increases in 
number to **** as it progresses with the 2nd cup and the 3rd cup. Moreover, since the tea leaves in an inside filtration bag are 
doubly filtered with an inside filtration bag and an outside filtration bag, tea is extracted gradually. In this way, the 2nd cup and 
the 3rd cup of tea cannot become thin easily, either, and a scent, and the taste and a color can taste it deliciously. 
[0008] The tea bag concerning this invention of a claim 2 is set to the tea bag of a claim 1 . the aforementioned tea leaves 
Ganoderma, a shelf fungus, an enoki mushroom, shiitake mushroom, and tomorrow Grass, prolongation-of-life grass, Coix 
lacryma-joli, Half-****, lycii fructus, a mulberry leaf, the Houttuyniae herba, sophorae subprostratae radix, Terminalia chebula 
Retzus, water chest nuts, green tea, safflower, a ball Indian millet, ****, Eucommia ulmoides bark, a field horsetail, a 
chrysanthemum, Nelumbis Semen, PUARU tea, an soybean, and a cattail -- Kimihide -- The tea leaves in the aforementioned 
inside filtration bag are characterized by a grain being bigger and rougher than the tea leaves in the aforementioned outside 
filtration bag including one sort in that to which **, Omodaka, and ****** also roasted edible brown algae, red 3, the plantago 
seed, decision Akiko, and **, or two sorts or more. 

[0009] As for an outside filtration bag and an inside filtration bag, it is desirable to consist of Japanese paper or synthetic resin. 
As for an inside filtration bag, it is desirable that it is thicker than an outside filtration bag, and it is desirable that it is especially 
twice [ about ] the thickness of an outside filtration bag. Tea leaves other than the above-mentioned thing, a grass leaf, ****, etc. 
may contain in tea leaves what roasted the leaf of a persimmon, oolong tea, tea, etc. Tea leaves may roast each element 
collectively, even if it mixes, after roasting each element, such as Ganoderma, individually. 

[0010] By the tea bag concerning this invention of a claim 2, the tea of tea leaves in an inside filtration bag extracted by **** 
increases as big and rough hatchet tea is hard to be extracted and a grain advances with the 2nd cup and the 3rd cup from the tea 
leaves in an outside filtration bag. For this reason, the 2nd cup and the 3rd cup of tea cannot become thin easily, either, and a 
scent, and the taste and a color can taste it deliciously. 
[0011] 

[Embodiments of the Invention] Hereafter, one example of this invention is explained based on a drawing. Drawing 1 and 
drawing 2 show one example of this invention. As shown in drawing 1 and drawing 2 , the tea bag 1 has the outside filtration bag 

2 and the inside filtration bag 3. The outside filtration bag 2 consists of Japanese paper with a thickness of about 70micro which is 
the thickness of the usual tea bag. The inside filtration bag 3 consists of with a thickness [ twice / about / about 140micro 
thickness of the outside filtration bag 2 ] Japanese paper. However, the outside filtration bag 2 and the inside filtration bag 3 may 
consist instead of Japanese paper of the synthetic resin used for the usual tea bag. The outside filtration bag 2 has held tea leaves 4 
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and the inside filtration bag 3 in the interior. The inside filtration bag 3 has held the tea leaves 5 compressed firmly in the interior. 
After folding each rectangular Japanese paper in two and putting in the hold object of tea leaves 4 and 5 grades, the outside 
filtration bag 2 and the inside filtration bag 3 close edges 6 and 7 by adhesion, and are constituted. If an example of the size of the 
outside filtration bag 2 and the inside filtration bag 3 is given, the shape of a 70 mm x85 mm rectangle and the inside filtration 
bag 3 of the outside filtration bag 2 will have the shape of a 30 mm x50 mm rectangle. 

[00 1 2] The tea leaves 4 held in the outside filtration bag 2 will roast a total of 1 5 kinds of grass, prolongation-of-life grass, Coix 
lacryma-joli, hall-****, lycii fructus, a mulberry leal; the Houttuyniae herba, sophorae subprostratae radix, Terminalia chebula 
Retzus, water chest nuts, and green tea Ganoderma, a shelf fungus, an enoki mushroom, shiitake mushroom, and tomorrow. The 
tea leaves 5 held in the inside filtration bag 3 are the 15 same kinds as the tea leaves 4 of the outside filtration bag 2. However, the 
rate of tea leaves 5 of the inside filtration bag 3 of green tea and shiitake mushroom is more than the tea leaves 4 of the outside 
filtration bag 2. 

[0013] In other examples, the tea leaves 4 held in the outside filtration bag 2 Ganoderma, a shelf fungus, an enoki mushroom, 
shiitake mushroom, and tomorrow Grass, prolongation-of-life grass, Coix lacryma-joli, half-****, lycii fructus, a mulberry leaf, 
the Houttuyniae herba, sophorae subprostratae radix, Terminalia chebula Retzus, water chest nuts, green tea, safTlower, a ball 
Indian millet, ****, Eucommia ulmoides bark, a field horsetail, a chrysanthemum, Nelumbis Semen, PUARU tea, an soybean, 
and a cattail - Kimihide, edible brown algae, red 3, the plantago seed, decision Akiko, and ** also roast a total of 32 kinds of**, 
Omodaka, and ****** In this case, the tea leaves 5 of the inside filtration bag 3 are the 32 same kinds as the tea leaves 4 of the 
outside filtration bag 2, and its rate of green tea and shiitake mushroom is more than tea leaves 4. 

[0014] Compression of the tea leaves 5 of the inside filtration bag 3 can be performed by applying a pressure mechanically to tea 
leaves 5. When tea leaves 5 have, it is desirable to be firmly compressed into the grade in which type does not collapse. 
[001 5] Next, an operation is explained. When making tea by the tea bag 1 shown in drawing 1 and drawing 2 , a tea bag 1 is put 
into a teacup, a teapot, etc., and boiling water is poured out. As for the 1st cup of tea, tea is extracted mainly from the tea leaves 4 
in the outside filtration bag 2. The 1st cup of tea is fresh, and since there are many extracts, a scent, and its taste and color are 
deep and it can be tasted deliciously. 

[0016] Since the extract of tea [ the 2nd cup and the 3rd cup of] decreases, a scent, and the taste and a color become usually, less 
delicious [ tea / become thin and ]. However, the tea leaves 5 into which it was compressed in the inside filtration bag 3 get loose, 
and its tea extracted from the interior increases to **** as the tea extracted from a tea bag 1 advances with the 2nd cup and the 
3rd cup. Moreover, the tea of tea leaves 5 in the inside filtration bag 3 extracted by **** increases as big and rough hatchet tea is 
hard to be extracted and a grain advances with the 2nd cup and the 3rd cup from the tea leaves 4 in the outside filtration bag 2. 
Since the tea leaves 5 in the inside filtration bag 3 are doubly filtered with the inside filtration bag 3 and the outside filtration bag 
2, tea is extracted gradually. Especially the inside filtration bag 3 is thicker than the outside filtration bag 2, for the twice [ about ] 
as many thickness as this, it is hard to filter tea and tea is extracted over many hours. 

[001 7] Thus, by the tea bag 1 , while tea leaves are held in the outside filtration bag 2 Since what has a big and rough grain is 
compressed and held in the inside filtration bag 3 and the tea leaves 5 in the inside filtration bag 3 are further filtered doubly with 
the inside filtration bag 3 and the outside filtration bag 2 Tea leaves 5 are extracted gradually, not only the 1 st cup but the 2nd cup 
and the 3rd cup of tea cannot become thin easily, and a scent, and the taste and a color can taste deliciously. 
[001 8] Moreover, usually, most will be extracted by the 1 st cup of tea and neither aftertaste nor the component related to over a 
throat can remain in the tea after the 2nd cup easily. However, by the tea bag 1 , since the rate of the green tea containing many 
aftertaste or components related to over a throat and shiitake mushroom is more than the tea leaves 4 of the outside filtration bag 
2, as for the tea leaves 5 of the inside filtration bag 3, even the 2nd cup and the 3rd cup of tea can enjoy aftertaste and over a 
throat. 

[00 1 9] In addition, since a majority of total [ of 1 5 kinds of - ] 32 kinds of elements are contained in the tea leaves 4 and 5 in a tea 
bag 1 , bitterness tends to press down and drink the tea made by the tea bag 1 , and can drink it habitually for a long time. 
Moreover, many elements said to be good for health or cosmetics are contained in tea leaves 4 and 5, and the effect can also be 
expected by drinking the tea made by the tea bag 1 . 

[0020] Although this tea bag 1 can be drunk as it is to a Japanese style, it can put milk into the tea extracted by Western style 
further, and can relish it as milk tea. For example, the 1 st cup can be relished to a Japanese style and the 2nd cup can be relished 
as milk tea in Western style. 
[0021] 

[Effect of the Invention] Since according to the tea bag concerning this invention it is compressed into an inside filtration bag, and 
it is held and filters the tea leaves in an inside filtration bag doubly with an inside filtration bag and an outside filtration bag while 
tea leaves are held in the outside filtration bag, not only the 1st cup but the 2nd cup and the 3rd cup of tea cannot become thin 
easily, and a scent, and the taste and a color can taste it deliciously. 

[0022] Especially by the tea bag concerning this invention of a claim 2, the tea leaves in an inside filtration bag have a grain 
bigger and rougher than the tea leaves in an outside filtration bag, and since tea is hard to be extracted from the tea leaves in an 
outside filtration bag, although it progresses with the 2nd cup and the 3rd cup, neither the scent of tea, nor the taste and a color 
can become thin easily, and the tea leaves in an inside filtration bag can be tasted deliciously. 



[Translation done.] 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 . This document has been translated by computer. So the translation may not reflect the original precisely. 
2 **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



PRIOR ART 



[Description of the Prior Art] The conventional tea bag has held tea leaves in the filtration bag, and can make tea now easily by 
putting into a teacup, a teapot, etc. and pouring out boiling water. 



[Translation done.] 



http:/AA/ww4. ipdl.jpo.go.jp/cgi-bin/tran_web_cg 



* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 . This document has been translated by computer. So the translation may not reflect the original precisely. 
2 **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



EFFECT OF THE INVENTION 



[Effect of the Invention] Since according to the tea bag concerning this invention it is compressed into an inside filtration bag, and 
it is held and filters the tea leaves in an inside filtration bag doubly with an inside filtration bag and an outside filtration bag while 
tea leaves are held in the outside filtration bag, not only the 1 st cup but the 2nd cup and the 3rd cup of tea cannot become thin 
easily, and a scent, and the taste and a color can taste it deliciously. 

[0022] Especially by the tea bag concerning this invention of a claim 2, the tea leaves in an inside filtration bag have a grain 
bigger and rougher than the tea leaves in an outside filtration bag, and since tea is hard to be extracted from the tea leaves in an 
outside filtration bag, although it progresses with the 2nd cup and the 3rd cup, neither the scent of tea, nor the taste and a color 
can become thin easily, and the tea leaves in an inside filtration bag can be tasted deliciously. 
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TECHNICAL PROBLEM 



[Problem(s) to be Solved by the Invention] However, by the conventional tea bag, although a scent, the taste, and the color of the 
1st cup of tea were good, the scent of tea, and the taste and a color became thin and there was a trouble of becoming less delicious 
as two cups, three cups, and tea were made. 

[0004] this invention was made paying attention to such a conventional trouble, and aims the 3rd cup at offering the tea bag which 
can taste tea deliciously the 2nd cup. 



[Translation done.] 
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MEANS 



[Means for Solving the Problem] In order to attain the above-mentioned purpose, it is characterized by for the tea bag concerning 
this invention of a claim 1 having had the outside filtration bag and the inside filtration bag, for the aforementioned outside 
filtration bag having held tea leaves and the aforementioned inside filtration bag in the interior, and the aforementioned inside 
filtration bag having held the tea leaves compressed inside. 

[0006] Even if the number of the inside filtration bags held in an outside filtration bag is one, they may be two or more pieces. 
Other inside filtration bags which held tea leaves further may be held in the interior of an inside filtration bag. 
[0007] By the tea bag concerning this invention of a claim 1 , tea can be made by putting a tea bag into a teacup, a teapot, etc. and 
pouring out boiling water. As for the 1st cup of tea, tea is extracted mainly from the tea leaves in an outside filtration bag. The tea 
leaves into which it was compressed in the inside filtration bag get loose, and the tea extracted from the interior increases in 
number to **** as it progresses with the 2nd cup and the 3rd cup. Moreover, since the tea leaves in an inside filtration bag are 
doubly filtered with an inside filtration bag and an outside filtration bag, tea is extracted gradually. In this way, the 2nd cup and 
the 3rd cup of tea cannot become thin easily, either, and a scent, and the taste and a color can taste it deliciously. 
[0008] The tea bag concerning this invention of a claim 2 is set to the tea bag of a claim 1 . the aforementioned tea leaves 
Ganoderma, a shelf fungus, an enoki mushroom, shiitake mushroom, and tomorrow Grass, prolongation-of-life grass, Coix 
lacryma-joli, Half****, lycii fructus, a mulberry leaf, the Houttuyniae herba, sophorae subprostratae radix, Terminalia chebula 
Retzus, water chest nuts, green tea, safflower, a ball Indian millet, ****, Eucommia ulmoides bark, a field horsetail, a 
chrysanthemum, Nelumbis Semen, PUARU tea, an soybean, and a cattail -- Kimihide -- The tea leaves in the aforementioned 
inside filtration bag are characterized by a grain being bigger and rougher than the tea leaves in the aforementioned outside 
filtration bag including one sort in that to which **, Omodaka, and ****** also roasted edible brown algae, red 3, the plantago 
seed, decision Akiko, and **, or two sorts or more. 

[0009] As for an outside filtration bag and an inside filtration bag, it is desirable to consist of Japanese paper or synthetic resin. 
As for an inside filtration bag, it is desirable that it is thicker than an outside filtration bag, and it is desirable that it is especially 
twice [ about ] the thickness of an outside filtration bag. Tea leaves other than the above-mentioned thing, a grass leaf, ****, etc. 
may contain in tea leaves what roasted the leaf of a persimmon, oolong tea, tea, etc. Tea leaves may roast each element 
collectively, even if it mixes, after roasting each element, such as Ganoderma, individually. 

[0010] By the tea bag concerning this invention of a claim 2, the tea of tea leaves in an inside filtration bag extracted by **** 
increases as big and rough hatchet tea is hard to be extracted and a grain advances with the 2nd cup and the 3rd cup from the tea 
leaves in an outside filtration bag. For this reason, the 2nd cup and the 3rd cup of tea cannot become thin easily, either, and a 
scent, and the taste and a color can taste it deliciously. 
[0011] 

[Embodiments of the Invention] Hereafter, one example of this invention is explained based on a drawing. Drawing 1 and 
drawing 2 show one example of this invention. As shown in drawing 1 and drawing 2 , the tea bag 1 has the outside filtration bag 
2 and the inside filtration bag 3. The outside filtration bag 2 consists of Japanese paper with a thickness of about 70micro which is 
the thickness of the usual tea bag. The inside filtration bag 3 consists of with a thickness [ twice / about / about 140micro 
thickness of the outside filtration bag 2 ] Japanese paper. However, the outside filtration bag 2 and the inside filtration bag 3 may 
consist instead of Japanese paper of the synthetic resin used for the usual tea bag. The outside filtration bag 2 has held tea leaves 4 
and the inside filtration bag 3 in the interior. The inside filtration bag 3 has held the tea leaves 5 compressed firmly in the interior. 
After folding each rectangular Japanese paper in two and putting in the hold object of tea leaves 4 and 5 grades, the outside 
filtration bag 2 and the inside filtration bag 3 close edges 6 and 7 by adhesion, and are constituted. If an example of the size of the 
outside filtration bag 2 and the inside filtration bag 3 is given, the shape of a 70 mm x85 mm rectangle and the inside filtration 
bag 3 of the outside filtration bag 2 will have the shape of a 30 mm x50 mm rectangle. 

[00 1 2] The tea leaves 4 held in the outside filtration bag 2 will roast a total of 1 5 kinds of grass, prolongation-of-life grass, Coix 
lacryma-joli, half-****, lycii fructus, a mulberry leaf, the Houttuyniae herba, sophorae subprostratae radix, Terminalia chebula 
Retzus, water chest nuts, and green tea Ganoderma, a shelf fungus, an enoki mushroom, shiitake mushroom, and tomorrow. The 
tea leaves 5 held in the inside filtration bag 3 are the 15 same kinds as the tea leaves 4 of the outside filtration bag 2. However, the 
rate of tea leaves 5 of the inside filtration bag 3 of green tea and shiitake mushroom is more than the tea leaves 4 of the outside 
filtration bag 2. 

[0013] In other examples, the tea leaves 4 held in the outside filtration bag 2 Ganoderma, a shelf fungus, an enoki mushroom, 
shiitake mushroom, and tomorrow Grass, prolongation-of-life grass, Coix lacryma-joli, half-****, lycii fructus, a mulberry leaf, 
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the Houttuyniae herba, sophorae subprostratae radix, Terminalia chebula Retzus, water chest nuts, green tea, safflower, a ball 
Indian millet, ****, Eucommia ulmoides bark, a field horsetail, a chrysanthemum, Nelumbis Semen, PUARU tea, an soybean, 
and a cattail — Kimihide, edible brown algae, red 3, the plantago seed, decision Akiko, and ** also roast a total of 32 kinds of**, 
Omodaka, and ****** In this case, the tea leaves 5 of the inside filtration bag 3 are the 32 same kinds as the tea leaves 4 of the 
outside filtration bag 2, and its rate of green tea and shiitake mushroom is more than tea leaves 4. 

[0014] Compression of the tea leaves 5 of the inside filtration bag 3 can be performed by applying a pressure mechanically to tea 
leaves 5. When tea leaves 5 have, it is desirable to be firmly compressed into the grade in which type does not collapse. 
[Date of request for examination] □ bag 3 is similar to the tea leaf kind 4 of the drawing 1 and drawing 2 , a tea bag 1 is put 
into a teacup, a teapot, etc., and boiling water is poured out. As for the 1 st cup of tea, tea is extracted mainly from the tea leaves 4 
in the outside filtration bag 2. The 1 st cup of tea is fresh, and since there are many extracts, a scent, and its taste and color are 
deep and it can be tasted deliciously. 

[0016] Since the extract of tea [ the 2nd cup and the 3rd cup of] decreases, a scent, and the taste and a color become usually, less 
delicious [ tea / become thin and ]. However, the tea leaves 5 into which it was compressed in the inside filtration bag 3 get loose, 
and its tea extracted from the interior increases to **** as the tea extracted from a tea bag 1 advances with the 2nd cup and the 
3rd cup. Moreover, the tea of tea leaves 5 in the inside filtration bag 3 extracted by **** increases as big and rough hatchet tea is 
hard to be extracted and a grain advances with the 2nd cup and the 3rd cup from the tea leaves 4 in the outside filtration bag 2. 
Since the tea leaves 5 in the inside filtration bag 3 are doubly filtered with the inside filtration bag 3 and the outside filtration bag 
2, tea is extracted gradually. Especially the inside filtration bag 3 is thicker than the outside filtration bag 2, for the twice [ about ] 
as many thickness as this, it is hard to filter tea and tea is extracted over many hours. 

[00 1 7] Thus, by the tea bag 1 , while tea leaves are held in the outside filtration bag 2 Since what has a big and rough grain is 
compressed and held in the inside filtration bag 3 and the tea leaves 5 in the inside filtration bag 3 are further filtered doubly with 
the inside filtration bag 3 and the outside filtration bag 2 Tea leaves 5 are extracted gradually, not only the 1st cup but the 2nd cup 
and the 3rd cup of tea cannot become thin easily, and a scent, and the taste and a color can taste deliciously. 
[001 8] Moreover, usually, most will be extracted by the 1 st cup of tea and neither aftertaste nor the component related to over a 
throat can remain in the tea after the 2nd cup easily. However, by the tea bag 1, since the rate of the green tea containing many 
aftertaste or components related to over a throat and shiitake mushroom is more than the tea leaves 4 of the outside filtration bag 
2, as for the tea leaves 5 of the inside filtration bag 3, even the 2nd cup and the 3rd cup of tea can enjoy aftertaste and over a 
throat. 

[00 1 9] In addition, since a majority of total [ of 1 5 kinds of - ] 32 kinds of elements are contained in the tea leaves 4 and 5 in a tea 
bag 1 , bitterness tends to press down and drink the tea made by the tea bag 1 , and can drink it habitually for a long time. 
Moreover, many elements said to be good for health or cosmetics are contained in tea leaves 4 and 5, and the effect can also be 
expected by drinking the tea made by the tea bag 1 . 

[0020] Although this tea bag 1 can be drunk as it is to a Japanese style, it can put milk into the tea extracted by Western style 
further, and can relish it as milk tea. For example, the 1st cup can be relished to a Japanese style and the 2nd cup can be relished 
as milk tea in Western style. 



[Translation done.] 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 . This document has been translated by computer. So the translation may not reflect the original precisely. 
2 **** s h ows the word which can not be translated. 
3. In the drawings, any words are not translated. 



TECHNICAL FIELD 



[The technical field to which invention belongs] this invention relates to the tea bag which holds tea leaves. 



[Translation done. ] 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original precisely. 
2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DESCRIPTION OF DRAWINGS 



[Brief Description of the Drawings] 

[Drawing 1 ] It is drawing of longitudinal section of the tea bag of one example of this invention. 
[Drawing 2] some tea bags of one example of this invention — it is notch front view 
[Description of Notations] 

1 Tea Bag 

2 Outside Filtration Bag 

3 Inside Filtration Bag 

4 Tea Leaves 

5 Compressed Tea Leaves 
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DRAWINGS 



[Drawing 1] 
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[Drawing 2] 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 
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CLAIMS 



[Claim(s)] 

[Claim 1] It is the tea bag characterized by having had the outside filtration bag and the inside filtration bag, for the 
aforementioned outside filtration bag having held tea leaves and the aforementioned inside filtration bag in the interior, and the 
aforementioned inside filtration bag having held the tea leaves compressed inside. 

[Claim 2] The aforementioned tea leaves Ganoderma, a shelf fungus, an enoki mushroom, shiitake mushroom, and tomorrow 
Grass, Prolongation-of-life grass, Coix lacryma-joli, half-****, lycii fructus, a mulberry leaf, 10 medicine, sophorae subprostratae 
radix, Terminalia chebula Retzus, water chest nuts, Green tea, safflower, a ball Indian millet, ****, Eucommia ulmoides bark, a 
field horsetail, a chrysanthemum, Nelumbis Semen, PUARU tea, an soybean and a cattail — the tea bag according to claim 1 
characterized by the tea leaves in the aforementioned inside filtration bag having a grain bigger and rougher than the tea leaves in 
the aforementioned outside filtration bag including one sort in that to which **, Omodaka, and ****** also roasted Kimihide, 
edible brown algae, red 3, ****** s decision Akiko, and **, or two sorts or more 
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